
MYSTERY  DINER 
DATE:  _____________________ 

FEATURED MENU:  
_____________________________________

_ 
FOOD:  

1- Are the foods on the serving line          YES□    NO□ 

     attractively presented? 

2- Does the food taste good?                      YES□    NO□ 

3- Are there enough food choices              YES□    NO□ 

     to satisfy all customers?  

4- Are quality, name brands advertised?   YES□    NO□ 

5- Are there enough of each choice            YES□    NO□  

      for all lunch/meal periods? 

6- Are there any healthy lunch choices?     YES□    NO□ 

     (Lower in fat, sodium, cholesterol…) 
 

FOODSERVICE STAFF: 

7- Are servers and cashiers polite?             YES□    NO□ 

8- Do servers and cashiers greet                 YES□    NO□ 

      you with a Smile? 

9- Does the foodservice staff answer          YES□    NO□ 
     your questions? 
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10- Is the staff dressed like a team?            YES□    NO□ 
11-I

      

s the staff appearance clean?               YES□    NO□ 
ATMOSPHERE: 

12-Is the eating area cheerful                     YES□    NO□ 

      and upbeat?  

13-Are the dining room tables clean            YES□    NO□ 

     for all lunches? 

14-Are the areas in front of the                    YES□    NO□   

     serving lines clean? 

15-Are promotional days offered?                YES□    NO□  

16-Are students disciplined excessively?     YES□    NO□  

 
OTHER: 

17-Are prices fair for the amount                  YES□    NO□   

     of food served? 

18-Are lunch lines long?                                YES□    NO□ 

19-Do lines move quickly?                             YES□    NO□ 

20-Is there enough time to eat?                    YES□    NO□ 

 

COMMENTS: 
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	☻MERCHANDISING TIPS☻
	Quick Steps to Fruits & Vegetables Galore & Dairy Too
	  School Food Service Recipes 
	RED
	  School Food Service 
	FRESH TOMATO PIZZA SALAD
	Yield: 100 each 1 cup portions


	Apples & Dips
	  School Food Service Recipes 




	    (Gold, Smooth Cayenne, Red Spanish and Sugar Loaf; Gold is the newest
	      variety with an extra sweet flavor, golden color and higher vitamin C content.)
	Pineapple-Orange Dipping Sauce  Yield:  Approx. 1 ¼ gallon
	Fresh Carrot Soup
	Listed below are suggestions which you may choose at your own discretion
	  Broccoli  


	Broccoli Spaghetti Parmesan
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	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	PUMPKIN CRANBERRY BARS     Yield:  50 Servings 
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	  School Food Service Recipes 


	CHEESE – CAULIFLOWER - DIJON SOUP     Yield:  2 ½ Gallons 
	  School Food Service Recipes 

	Fruit Cup 1
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	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Rainbow Fruit Salad
	  School Food Service Recipes 
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Fact Sheet
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	  School Food Service Recipes 
	Orange Spinach Salad with Honey Dill Dressing
	Honey Dill Dressing
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	Listed below are suggestions that you may choose at your own discretion
	Cucumbers

	Did you know…



